CHAPTER   XI

NOTES ON EXPERIMENTAL TECHNIQUE EMPLOYED IN
THE QUANTITATIVE INVESTIGATION OF FATS

IT seems desirable to conclude this book by a description of the experimental
methods which have so far found acceptance in the quantitative or semi-
quantitative study of the natural fats. A fairly full account of some of the
experimental technique is included, although in other instances the treat-
ment is more general. In particular, the more or less standard methods for
the determination of characteristics such as iodine and saponification values
are not here given in detail. Workers in this field will be, for the most part,
already familiar with the procedure to be followed in determinations of the
latter kind; in any case, full details are available in monographs on these
more usual forms of fat analysis, such as the well-known works of Lew-
kowitsch l or Griin,2 or the more recent volumes of Bolton,3 Elsdon,4 or
Dean.5

It may be pointed out here that the determinations ultimately required
in quantitative study of component acids or glycerides of natural fats are,
almost wholly, those of mean molecular or equivalent size, and of mean
unsaturation. The determination of the former (i.e. saponification value or
saponification equivalent, the latter form being on the whole more useful
in work of this kind) is a standard operation of fat analysis ; it need only be
added that, since much depends on the accuracy of each determined equiva-
lent in the subsequent calculations, extreme care should be taken to maintain
the greatest possible exactitude in all determinations of saponification
equivalents. Mean unsaturation is usually evaluated by iodine values,
determined preferably by the Wijs or Hanus methods; whilst in some cases
the thiocyanogen value is required and is determined by the method of
Kaufmann with due attention to all the necessary precautions, especially
exclusion of traces of moisture.

The procedures with which we are about to deal fall into two separate
categories, those employed in determining the proportions of the com-
ponents in the mixture of fatty acids present in a natural fat, and those used
in the estimation of the chief component glycerides of a natural fat.
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